ABSTRACT SADLER, W. W. (University of California, Davis), AND R. E. CORSTVET. Second survey of market poultry for Salmonella infection. Appl. Microbiol. 13:348-351. 1965.-On 34 days over a period of 30 months, samplings were made of randomly selected birds slaughtered in randomly chosen processing plants. Methods were designed so that Salmonella and paracolon bacteria isolated were indigenous to the intestinal tract of the selected bird. Incidence rates were 5.25% for turkeys, 0.54% for chicken hens, and 1.05% for chicken fryers. Infected birds, providing the potential for contamination, were processed on 58% (turkeys), 25% (chicken hens), and 43% (chicken fryers) of the days. Combined data from the present and previous surveys represent a total of 9,851 carcasses sampled on 94 separate days over a 4.5-year period; these data provide a more accurate analysis of incidence rates and days that positive birds were being slaughtered. For turkeys, chicken hens, and chicken fryers, incidence rates were 4.16, 0.65, and 1.42%, respectively, and days positive were 56, 14, and 32%.
The current status of Salmonella as a cause of human illness, of poultry as a reservoir of Salmonella, and of poultry and poultry products as vehicles for transmission of Salmonella to humans is readily apparent from the Communicable Disease Center's monthly "Salmonella Surveillance." It is unnecessary, therefore, to attempt a review of recent literature as an introduction to this paper. As previously noted (Sadler et al., 1961) , reports of random samplings of market poultry are not of sufficient scope to indicate the true prevalence of Salmonella in market poultry. Although this study is a continuation of an earlier survey, increasing interest warrants its publication.
MATERIALS AND METHODS
Samplings were made during a 30-month period in eight large federally inspected processing plants in northern California. One of these plants was chosen randomly on each of the 34 sampling days in this study.
In the previous study (Sadler et al., 1961) , cloacal swabs were found as effective as cecal tonsil samples in making isolations. Since the cloacal swab method was much more expeditious and would enable taking many more samples, the two methods were compared on the basis of data from the previous survey as well as preliminary samplings in this survey. Of a total of 634 pairs of samples, 14 isolations were made from cecal tonsils and 18 from cloacal swabs. These paired samples confirmed the previous conclusion that cloacal swabs were equally as effective as cecal tonsils in revealing intestinal infection. In view of this, the majority of our samples were taken by the cloacalswab technique. Depending upon the speed of the line, swab samplings ranged from 1 of every 5 to 1 of every 15 carcasses. In the few instances where only a few swabs were taken on a given day, liver samples were also taken from the same carcasses. Results of the liver cultures are included in a separate report (Sadler et al., unpublished data (Edwards, McWhorter, and Fife, 1956 ). Table 1 presents a comparison between cecaltonsil and cloacal-swab isolates from paired samples. Of the 27 birds found positive, isolations were made from both cecal tonsils and cloacal swab in 5, from cecal tonsils in 9, and from cloacal swab in 13. Thus, no evidence was developed al., 1961) , the number of days in which an isolation is made (an index of the numbers of infected flocks being processed) is a better criterion of the magnitude of the problem than are individual bird isolations. Since salmonellae cause intestinal infection, contamination rather than systemic distribution is of major importance. Turkeys were found to be infected on 7 of the 12 days they were sampled (incidence of 58%). Chicken hens were infected on two (25%) of eight sampling days, and chicken fryers were positive for organisms on 6 (43%) of 14 sampling days.
RESULTS
Our two surveys are the only reported large random samplings of carcasses by methods designed to detect or identify organisms indigenous to the individual carcass. I From 84 pairs of samples were obtained: five S. chester from cecal tonsils and two S. chester from cloacal swabs (two of the same five), and five P. arizoniae 7:1,2,6. lence of types in flocks of birds. S. typhimurium S. anatum in third place. S. infantis was isolated was the most frequent isolate from flocks of from chicken fryers most frequently, with turkeys, with S. sandiego second, and Paracolo-S. anatum and S. thompson second in frequency. bactrum arizonae 7:1,2,6, S. bredeney, and By combining these reports, adequate numbredeney, 4; S. sandiego, 2; chester,4 5; Salmonella sp. bers both of individual carcasses and of sampling days provide a meaningful index of true distribution of these organisms in these market poultry flocks. A total of 9,851 carcasses were sampled on a total of 94 separate days over a period of 4.5 years. Since the days, the plants, and the individual samples were chosen randomly, and the plants in which sampling was conducted drew their market poultry from a large population in northern and central California and western Nevada, it is felt that these figures are of significance.
The second survey revealed a percentage of isolations higher in individual turkeys but lower in individual hens and fryers than did the previous survey. Since the methodology and populations were essentially the same, and sampling took place over a prolonged period, thereby reducing the possibility of seasonal differences, there is no ready explanation for the difference. This further suggests that the combined data are more meaningful than those from either report alone.
The combined data indicate that 4.16% of the turkeys, 1.42% of the chicken fryers, and 0.65% of the chicken hens being commercially slaughtered carried Salmonella in their intestinal tracts, and that contaminated birds were slaughtered on 56% of the days for turkeys, 32% for chicken fryers, and 14% for chicken hens. 
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